Grapes
100% Pinot Grigio

Region/Appellation
Central Ranges

Alcohol by volume
12.50%

Residual Sugar
34¢/l

pH
3.19

Total Acidity
6.3g/l

Drinking Window
2024 - 2028

Tasting Guide

°234557
Dry

Medium

Tasting note printed
05/05/2024
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Winemaker Notes

Typically fresh and fruity, with soft acidity and a mouth-
watering finish.

Vineyard

Containing some of the higher, cooler vineyard sites in the
state, the Central Ranges is an important and recently
designated wine-growing zone.

Winemaking
The fermentation took place partially in tanks and oak

barrels, which enables the oak to play a supporting role
without overpowering the delicate fruit character.

Vintagc

With losses due to smoke or fire damage in some area, meant \

yields were low, but of the regions unaffected the quality of f

the grapes is high HELMSMAN
Enr oariey |

Pinot Grigio —

Food match
Grilled and Roasted White Meats

A lovely aperitif with an oregano and tomato bruschetta
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